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= RECIPES — 


ICED LATTE 
A refreshing pick-me-up with coconut milk 


and espresso. Perfect for any occasion. 
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COCONUT FLOAT 

An indulgently creamy coffee not for the 
fainthearted. 
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VIRGIN ESPRESSO MARTINI 
For those who like their coffee served 
straight up with a hint of sweetness. 
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MOCHA CHOCOLATE MOUSSE 
A thick and creamy dessert topped with 
juicy mixed berries and coconut. 
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DAIRY-FREE AFFOGATTO 
Scoops of creamy banana ‘ice cream’ 
bathed in freshly brewed espresso. 
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ESPRESSO MUDCAKE 
MUFFINS 

Rich dark chocolate grain and dairy-free 
muffins with a subtle hint of coffee. 
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HEMP MILK LATTE 
Just like a hug in a cup, this latte is rich 


and soothing with a hint of vanilla. 
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MOCHA SMOOTHIE 

An ice-cold take on a regular mocha 
with a delicious chocolate milkshake 
taste. 
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SPICED COFFEE SMOOTHIE 
Take your usual coffee to another level 
with dreamy cinnamon, nutmeg and 
vanilla. 
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KETO COFFEE 

Energize your body with our vegan 
version of a Bulletproof™ coffee. 
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ESPRESSO BLISS BALLS 

A nourishing blend of dates and 
cashews with an added espresso boost. 
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SALTED CARAMEL 

MOCHA FUDGE 

Indulge in a luxuriously smooth 
combination of lightly salted 
wholesome caramel and rich mocha. 
PAGE 27 
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Hemp Mulk 


WHAT YOU NEED 

1 Espresso shot of Longevity Now Coffee™ 
1 Cup hemp milk 

Pinch of vanilla 


Hemp Milk 

12 Cup hemp seeds 

1 Tablespoon coconut oil 
1 Cup filtered water 

% teaspoon vanilla bean 
2 Medjool dates 


WHAT TO DO 

1. To make the hemp milk, take the hemp seeds, coconut oil, 
dates, water and vanilla in high-powered blender and blend 

until smooth. 

2. Grind fresh coffee beans and make a shot of espresso. 

3. Steam hemp milk using a milk steamer and pour steamed 
milk over a fresh shot of coffee. 

A. Finish with a pinch of ground vanilla. 
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WHAT YOU NEED 
1 Espresso shot of Longevity Now Coffee™ 


1 Cup coconut milk 
Glass of ice 


WHAT TO DO 


1. Grind fresh coffee beans and make a shot of espresso. 


2. Pour espresso shot over glass of ice and slowly pour 
coconut milk to combine. 


The bean is 
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WHAT YOU NEED 

1 Espresso shot of Longevity Now Coffee™ 
1 Cup coconut milk 

1 Frozen banana 

2 Dates 

1 Tablespoon raw cacao powder 

Ice 


WHAT TO DO 

1. Grind fresh coffee beans and make a shot of espresso. 
2. Combine coffee, coconut milk, banana, dates, cacao and 
ice in a blender and blend until smooth. 
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Coconut 


WHAT YOU NEED 
1 Cup fresh of Longevity Now Coffee" 
1 Cup whipped coconut cream 


Whipped Coconut Cream 

1 Cup coconut cream 

1 Tablespoon pure maple syrup 
1/2 Teaspoon vanilla 

Pinch salt 


WHAT TO DO 

1. Whip coconut cream, maple syrup, vanilla and sea salt 
until a thick cream has formed. 

2. Grind fresh coffee beans and make a shot of espresso, 
adding additional hot water to fill your cup. 

3. Top fresh coffee with whipped coconut cream. 
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iced Coffee 
Smocthe 


WHAT YOU NEED 


1 Espresso shot of Longevity Now Coffee™ 


1 Cup coconut milk 

1/2 Teaspoon cinnamon 
1/2 Teaspoon nutmeg 
1/2 Teaspoon vanilla 

2 Dates 


WHAT TO DO 

1. Grind fresh coffee beans and make a shot of espresso. 
2. Combine coffee, coconut milk, cinnamon, nutmeg, 
vanilla and dates in the blender and blend until smooth. 
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WHAT YOU NEED 

1 Espresso shot of Longevity Now Coffee™ 
1 Teaspoon pure maple syrup 

1/2 Cup filtered water 

Ice (to shake) 

Coffee bean to decorate 


WHAT TO DO 

1. Grind fresh coffee beans and make a shot of espresso. 

2. Combine coffee, maple syrup, filtered water and ice ina 
martini shaker and shake well. 

3. Pour over ice and serve with fresh coffee beans on top. 


Coffee 


WHAT YOU NEED 
1 Espresso shot of Longevity Cashew Milk 


Now Coffee™ 2 Cups filtered water 
2 Tablespoons coconut oil 1/2 cup soaked cashews 
1 Cup cashew milk 4 Dates 


Pinch of vanilla 
Pinch of sea salt 


WHAT TO DO 

1. Soak cashews in filtered water overnight or for at least 4-6 
hours. Drain and rinse. 

2. Make cashew milk by combining soaked cashews, filtered 
water, vanilla, sea salt and dates in your Hurom Juicer or a 
blender. If you're using a blender you might want to strain 
through a nut milk bag if you prefer less pulp. 

3. Combine cashew milk, fresh espresso shot and coconut oil 
in the blender and blend until smooth. 
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Mocha Chocolate 
Masse 


WHAT YOU NEED 

1 Espresso shot of Longevity Now Coffee™ 
1 Avocado 

1/2 Cup soaked cashews 
1/4 Cup coconut milk 

1 Teaspoon vanilla 

1 Teaspoon cinnamon 

2 Tablespoons raw cacao 

A Dates 

Pinch of salt 

Frozen berries to serve 
Shredded coconut to serve 


WHAT TO DO 

1. Grind fresh coffee beans and make a shot of espresso. 

2. Place all ingredients in the food processor and process until 
smooth and well combined. 

3. Layer into a glass with berries and shredded coconut to serve. 
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Liss Balls‏ 


WHAT YOU NEED 

1 Espresso shot of Longevity Now Coffee™ 
1 Cup dates 

1 Cup cashews 

1 Teaspoon vanilla 

1 Tablespoon cinnamon 

Shredded coconut (to roll in) 

Raw cacao (to roll in) 


WHAT TO DO 

1. Grind fresh coffee beans and make a shot of espresso. 
2. Combine coffee, dates, cashews, vanilla and cinnamon 
in the food processor and process until well combined and 
sticky mixture forms. 

3. Roll mixture into balls and lightly dust in raw cacao or 
roll in shredded coconut. 

A. Place bliss balls in the freezer to set for 1 hour. 

5. Store in the fridge. 
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WHAT YOU NEED 
1 Espresso shot of Longevity Now Coffee™ 
1 Scoop banana ice cream 


Banana Ice Cream 
3 Frozen bananas | 
1/2 Tablespoon raw honey 
1 Teaspoon vanilla 


WHAT TO DO 

1. To make ice cream, combine frozen bananas, raw honey 
and vanilla in the food processor and process until a 
smooth ice cream forms. 

2. Place 1 scoop of banana ice cream into a bowl and top 
with 1 Espresso shot. 
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Macha Fe 


WHAT YOU NEED 


Salted Caramel Fudge Mocha Fudge 

1 Cup Medjool dates 1 Espresso shot of Longevitv 
1 Cup coconut cream Now Coffee™ 

1 Tablespoon coconut oil 1 Cup soaked cashews 

1 Teaspoon vanilla 1 Cup Medjool dates 

1 Teaspoon sea salt 1 Teaspoon vanilla 

1 Cup soaked cashews 1 Cup coconut cream 

Coffee beans to decorate 1 Tablespoon coconut oil 


1/2 Cup raw cacao powder 


WHAT TO DO 

1. To make the salted caramel laver, place dates, soaked 
cashews, coconut cream, coconut oil, vanilla and sea salt in 
the food processor and process until smooth. 

2. Fill a 8x8inch lined slice dish with the caramel layer and 
place in the freezer for an hour. 

3. To make mocha fudge, place espresso shot, dates, 
vanilla, coconut cream, coconut oil and cacao in the food 
processor and process until smooth. 

4, Remove the salted caramel layer from the freezer and 
top with the mocha layer, smooth and return to the freezer. 
5. Once set, remove from the freezer and slice while still 
frozen to serve. 

6. Store in the freezer. 


E sph esso 
Mud coke Muffins 


WHAT YOU NEED 

1 Cup almond meal 

1/4 Cup coconut oil 

1/4 Cup maple syrup 

2 Tablespoons ground coffee beans 
2 Eggs 

2 Tablespoons raw cacoa 


WHAT TO DO 

1. Preheat oven to 350 °F (180 °C) 

2. Grind fresh coffee beans and combine in a large mixing 
bowl with almond meal, coconut oil, maple syrup, eggs 
and cacao. 

3. Divide evenly between 6 muffin moulds and bake in the 
oven for 20 minutes or until firm to touch. 
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